Effect of water on nitrosamine formation in fried bacon.
Bacon was soaked in water before frying and the effect on the formation of N-nitrosodimethylamine and N-nitrosopyrrolidine was studied. Soaking for 5 minutes reduced N-nitrosopyrrolidine levels by as much as 52%, but had little effect on N-nitrosodimethylamine levels. Longer soaking periods, up to 17 hours, gave the same results.